[Behavior of iron fixed on bovine and phosphorylated casein after hydrolysis produced by digestive proteases].
The phosphate groups of the native and phosphorylated casein have the property of sequestering the iron. This metal fixation depends on the casein's degree of phosphorylation. The phosphate groups either, naturally present or chemically binded, are the preferential fixation sites for iron. They modify the affinity constant of the casein respecto to iron. Both, phosphorylation and ironfixation influence negatibily the caseins sensibility to digestive protease. Whichever the enzyme might be, the hydrolysis of the casein with fixed iron produces fixed iron peptides. It seems that iron retention is a function of the number of phosphate groups associated to casein.